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ENJOY CULINARY EXCELLENCE IN A CLASSIC AND
ELEGANT AMBIENT FIT FOR EVERY OCCASION

A WIDE SELECTION OF
PREMIUM WINES

Lorem ipsum dolor sit amet, consectetur adipiscing elit,
sed do eiusmaod tempor incididunt ut labore et dolore
magna aliqua. In cursus turpis massa tincidu dui ut ornare
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ATTIS VULPUTATE ENIM. CRAS TINCIDUNT LOBORTIS
FEUGIAT VIVAMUS AT AUGUE EGET ARCU DICTUM.
EROS IN CURSUS.

KIEREN BURNETT

Food critic

MODERN DESIGN
INTERIOR AND
DECORATION
CREATED BY OUR
BEST DESIGNERS

Morbi non arcu risus quis. Elementum tempus
donne egestas sed sed risus pretium quam
vulputate. Etiam sit amet nisl purus. Lorem mollis
aliquam ut porttitor leo a diam sollicitudin tempor.

Sed vulputate odio ut enim blandit tellus cras.

VIEW MORE

SELECTED MENU

STEAK TARTARE BUTTER % 120 CHOCOLATE CAKE S 120

Non nisi est sit amet facilisis magna Non nisi est sit amet facilisis magna

SOUP OF CONSOMME $ 95 CREME BRULEE $ 95

Lorem ipsum in sit amet facilisis magna Lorem ipsum in sit amet facilisis magna

CHICKEN WITH PEANUTS $ 100 LEMON CAKE S 120
Facilisis magna amet dolor ipsum Non nisi est sit amet facilisis magna

HERBED LAMB STEAKS $ 85 ORANGE CHEESCAKE 3 120
Non nisi est sit amet facilisis magna Non nisi est sit amet facilisis magna
RISOTTO WITH SEAFOOD $ 100 CAKE OF THE DAY $ 95
Facilisis magna amet dolor ipsum Lorem ipsum in sit amet facilisis magna
PASTA WITH TOMATOES S 95 AMERICAN PANCAKES S 95
Lorem ipsum in sit amet facilisis magna Lorem ipsum in sit amet facilisis magna
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Blanquette

A delicious WP theme especially designed for true

culinary experts, restaurants, master chefs and all with

a passion for cooking.
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